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                                           DINNER MENU
                                    SERVED FROM 6:00PM
Please note that all of our dishes are prepared-to-order and may contain allergens.
 Our kitchen operation involves shared cooking and preparation areas; therefore we cannot guarantee that any menu item can be completely free of allergens.
 
          
STARTER –DESSERT –

Wexford Strawberries                            10.00
Lemon and Lime Curd, Sangria
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Chocolate Tarte – 75%                          10.00
Caramel Ice Cream, Peanut Brittle
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Peach Melba                                          10.00
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Selection of Cheese                               15.00
 Quince, Grape Focaccia, Oat Biscuits
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Galway Bay Mussels		12.50
White Wine, Parsley, Lemon, 
Served with House-made Guinness Bread
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Globe Artichoke		12.00
Broad Bean, Hazelnut Salad
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Chicken Liver Parfait 		10.00
Apple Jelly, Chutney
Served with House-made Brioche
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  Tj Crowes Ham Hock Terrine   	14.00
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  MAIN COURSE –

  8oz Irish Beef Fillet                      36.00Please ask your server for suggested wine & apéritifs pairings.

             Hand-cut Chips, Watercress, Bearnaise Sauce
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         Annagassan Cod                          25.00
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             Haddock Fish and Chips              16.50
[image: ][image: ][image: A close up of a sign

Description automatically generated]            Mushy Peas, Tartare Sauce, Lemon
	 


    


PRIX FIXE
THREE-COURSE - €55.00
Please ask your server to view our wine list
Selection of coffee and tea available.Please ask your server for suggested wine & apertif pairings.
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SESAME SEEDS
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PEANUTS
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CRUSTACEAN
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